Abstract This article presents an evaluation of the effects of coating conditions on the enteric coating quality of soft gelatin capsules containing Omega-3 fatty acids. Three conditions were controlled: concentration of hydroxypropyl methylcellulose phthalate (6, 8, and 10 wt% in solution), temperature of the inlet air (32, 35, and 38 o C), and the coating solution feed rate (7.5, 11.25, and 15.0 g/min). The transparency of the enteric coated soft gelatin capsules was evaluated by measuring the degree of whiteness of the surface using a spectrophotometer. Results showed that the most important parameter in the enteric coating process was the coating solution feed rate. As the coating solution feed rate decreased and inlet air temperature increased, the degree of whiteness of coating surfaces decreased. We also evaluated the disintegration properties of the enteric coated capsules in accordance with the Korea Health Functional Food Code.
재료 및 방법
. The structure of hydroxypropyl methylcellulose phthalate. HPMCP characteristics, particularly at the pH where dissolution occurs, are determined by the degree of substitution of the three substituent groups (i.e. methoxy, hydroxypropoxy, and carboxybenzoyl). Basically, this polymer is prepared from phthalic acid-treated HPMC (20) . 
을 통하여 연질캡슐의 표면의 투명도가 우수한 캡슐을 얻을 수 있을 것으로 사료된다( Table 5) . Fig. 3 . Scanning electron microscopic photographs of soft gelatin capsule and enteric-coated soft gelatin capsule. A, soft gelatin capsule; B, enteric-coated soft gelatin capsule. Each photo was taken at ×100 magnification. The even coating layer is observed picture B compared to picture A.
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